
E V R A  R E S T A U R A N T

Freshly Shucked Rock Oysters
served with champagne and kelp mignonette

CRUDO of the Sea
Yellowtail kingfish, albohros scallop and atlantic salmon, with 

creme fraiche and Yarra Valley caviar 

Mashed Potato 
Creamy mash of Mozart potatoes and

grass-fed butter

Spaghetti ‘al Limone e Peperoncino con calamari’
lemon, chilli and organic olive oil

Evra Organic Mixed Leaf Salad
With rooftop-garden herb medley and

Evra’s signature vinaigrette

Bordelaise sauce & house mustards

Chef’s Selection of CopperTree
Farms Fresian Steaks

SET MENU 
$90pp



E V R A  R E S T A U R A N T

Freshly Shucked Oysters
served with champagne and kelp mignonette

Parker House Roll
served with house-made butter and ricotta

WA Marron Risotto
Vialone nano semifino rice, refined stock of marron,

pastis and saffron

Mash Potato 
Creamy mash of Mozart potatoes and

grass-fed butter

Blue Reef Coral Trout Fillet 
heirloom tomatoes, capers and olives

Evra Organic Mixed Leaf Salad
With rooftop-garden herb medley and

Evra’s signature vinaigrette

Crudo Of the Sea
Yellowtail kingfish, albohros scallop and atlantic salmon, with 

creme fraiche and Yarra Valley caviar 

and

Bordelaise sauce & house mustards

Dessert
Chef’s Selection of premium 

house-desserts

CopperTree Farms Chateaubriand
 

SET MENU 
$120pp


